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Abstract   
This study was conducted to investigate  the microbiological  contamination of  some solid 
food  in the cafeterias and restaurants in some areas of Babil province, which included restaurants of 
the first class and other levels, rice, red meat, chicken meat, bread, biscuits and juices were collected 
for the period from November 2016 to February 2017. 
 This study, through the microbiological analysis of the most consumed food in the cafeterias 
and restaurants that were studied in the areas of Alexandria and the modern village and the districts of  
Mahaweel, Masib and Hilla.In vitro culturing  of food samples and biochemical tests of  bacteria on 
culture media, Escherichia coli was found, Staphylococcus epidermidis, Staphylococcus aureus, 
Salmonella typhi, Shigella dysentriae and some fungi on their culture media. 
The study also showed that cooked foods loaded by alower   germs than fresh foods. The 
results also showed that the foods used in restaurants are less than a microbial load of cafeterias. This 
study highlights the level of microbial content found in different foods available in cafeterias and 
restaurants. 
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 ممعنا قئاسعو داومناMaterials and Methods  
 جذامنناSamples  
 
 ةيعززنا طاسولااCulture media   
 زاكلاا ظسوبهصنا Nutrient agar medium   
  [13]
 بهصنا يكنوكامنا ظسو MacConkey agar medium 
]14[ 
 لوحينامنا  ظسو يحهمنا  بهصنا Mannitol salt agar medium 
 Staphylococcus aureus )
 بهصنا ديوسبسنا ظسو Sabouraud Dextrose Agar  
. 
XLD agar medium 
 ةزاسح تجزدب ثلازعلا نضحت ذا لاكيشلاو لاينوملاسلا ايستكبب صاخ  طسولا اره73  ةستفل م42 – 24  تعاس [15] 
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 يرغمنا ثينلاسنا ظسو           Selenite broth 
 
 ةيويحوميكنا تازابحخلااBiochemical test    
زابحخا     زوكسوسب سكوفنا  VP broth 
 acetoin(acetyl methyl carbinol)
KOH
MR broth
   Simmons’ Citrate Agar  
.
Motility Indole Urease Agar
 .
Nitrate) Starch
Blood  hemolyticGelatin)
Others biochemical test
Nutrient agar 
Gram stainoxidase testcatalase test
triple sugar iron test motility testsimmon 
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citrate testnitrat testmethyl red – voges 
proskauer testnutrient agar 
 سيضحج  جذامننا  Sample preparation 
Culture of sample
swab stick Loop
XLD
Salmonella Shigella 
E.coli
  ةشقانمناو جئاحنناResults and Discussions  
  جئاحنناResults  
 :
-  بهصنا زاكلاا ظسوnutrient agar 
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nutrient agar  
- MacConkey agar medium
E . coliKlebsiala 
-      بهصنا يحهمنا لوحينامنا  ظسو Mannitol salt agar medium 
-  Staphylococcus aureus )
Staph . aureus 
- XLD agar medium  
Salmonella Shegilla 
-           Selenite broth
SalmonellaShegilla
-   Sabouraud Dextrose Agar    
Sabouraud Dextrose Agar
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E.coliKlibsella spp
Staphylococcus Sallmonella typhi Shigella 
dysentery 
  ةشقانمناDiscussions  
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Staphylococcus spp[20]
 [21] 
[11] 
Staph.aureusEnterotoxogenic 
 
 
 
 
 
Journal of University of Babylon, Pure and Applied Sciences,Vol.(26), No.(5): 2018 
323 
 
References  
[1] Mosupye FM, Holy A. (1999).Microbiological quality and safety of ready to-eat street-vended 
foods in Johannesburg, South Africa. J Food Prot.;62:1278–1284.  
[2] Bryan FL. ( 1988).Risks of practices, procedures and processes that lead to outbreaks of food 
borne diseases. J Food Prot.;51(8):663–673. 
[3] Pethers JVS, Gilbert RJ.(1971).Survival of Salmonella on finger tips and transfer of the 
organism to foods. J Hyg (Camb) ;69:673–681. 
[4] Rodrigue DC, Tauxe RV, Rowe B.(1990). International increase in Salmonella enteritidis: a new 
pandemic. Epidemiol Infect.;10:21–27. 
[5] Rane, S .(2011).Street vended food in developing world: hazard analyses. Indian J 
Microbiol;51(1):100-106.  
[6] Muleta D, Ashnafi M.( 2001). Salmonella, Shigella and growth potential of other food-borne 
pathogens in Ethiopian street vended foods. East Afr Med J.;78(11):576–580.  
 
[7] Ackah. M ., Gyamfi1. E.T., Anim A.K. ., Osei1, J.K. Hansen. (2014). A review on food safety and 
food hygiene studies in Ghana  Internet Journal of Food Safety. Vol 13.191-197. 
 
[8] Cross AJ1, Leitzmann MF, Gail MH, Hollenbeck AR, Schatzkin A, Sinha R.(2007).A prospective 
study of red and processed meat intake in relation to cancer risk. PLoS Med;4(12):325. 
 
[9] Muzaffar AT, Huq I, and Mallik BA. (2009). Entrepreneurs of the streets: an analytical work on the 
street food vendors of Dhaka city. International Journal of Business and Management. 4(2): 80-88. 
 
[10] Biswas ,Sinchan Biswas, Nabasree Dasgupta, Bratati De . (2010).Antioxidant  Activity of some 
Indian Medicinal  Plants used  for the Treatment of Diabetes  Mellitus . Pharmacology .3: 7-21. 
 
[11] Ghosh M, Wahi S, Kumar M, Ganguli A.( 2007). Prevalence of enterotoxigenic Staphylococcus 
aureus and Shigella spp. in some raw street vended Indian foods. Int J Environ Health. 
[12] FAO. (1997). Street foods. FAO report, Rome.1-4. 
 
 [13] MacFaddin, J.F. (1985). Media for Isolation, Cultivation, Identification, Maintenance of Bacteria, 
Vol. I. Williams & Wilkins, Baltimore, MD. 
[14] MacFaddin, J.F. (1999). Biochemical Test for Identification of Medical Bacteria. 3rd ed. 
Lippincott Williams & Wilkins. 
[15] Feng, P, Weagent, SD and Grant, MA.( 2002). Bacteriological Analytical Manual.  
Journal of University of Babylon, Pure and Applied Sciences,Vol.(26), No.(5): 2018 
324 
 
[16] WHO .(2001). Division of Prevention and Control of Non-Communicable Diseases Food 
Safety and Nutrition. 
 
[17] Artemis P Simopoulos and Ramesh V. Bhat, ( 2000) Street Foods ,Jurnal of  American Society for 
Clinical Nutrition  ,p: 186.  
[18] WHO. (1996). The role of Food Safety in Health and Development: Report of a joint FAO/WHO 
Expert  Committee on Food Safety. Technical Reprot Series, No. 705. 
[19] Muinde OK and E Kuria. (2005). Hygienic and Sanitary practices Agriculture and Nutritional 
Development, Volume 5 No 1. 
[20] Mensah, P; Yeboah-Manu, D;Owusu-Darko, K & Ablordey. (2002). A, Street foods in 
Accra, Ghana: how safe are they? Bull World Health Organ Vol.80, No.7 . 
[21] Martins, J. H. (2006). Socio-economic and hygiene features of street food vending in 
Gauteng. SouthAfrican Journal of Clinical Nutrition, 19(1): 18-25.   
 
 
 
 
 
